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Are Symbol |

the S | Provides Grand Final
of the Season y I'rovides ran 1nale
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’ | From ',“ pagan rites cele | Here is a pie to provide a|mainder. Beat egg yolks in
orating the return of spring grand fi for the simplest{top of double hoiler; beat in
to our Easter festivities, the |or the most sumptious meal.|apricot nectar, salt and % cup
eg 18 been the symbol of| serve it as an elegant|sugar.

'I“':v \';:‘;'V'” ,fh' \;';yll" 'II\H;IIIE S\ ffeedessert during an "‘“'""‘k Cook over hot water, stir-
“boil B M\-I ohr l" noon of bridge {ring constantly, until mixture
L "‘f ed,” colored and deco- ’ The filling mounds high infcoats spoon. Remove from
" ""'I”‘l" "” st 0 txinnl the shell, s may count on|{peat.
tis said that the origina IGolde Gle Pie aking! . o
~ purpose in coloring eggs 4 !_'i.”;:r”‘l‘ very uu!:m\:lj ‘\('ll :Lv Soften gelatine in lemon
™ ate il I ' ey ; |juice and dissolve in hot mix-
was  to  imitate  the bril |{ings or eight generous serv-|; . ightly thick

o Hantly-hied follage that ! ip o [ture; cool until slightly thick-
came with the first flush of If you are short on lmw.!“m.’l .H(-.nt i A

~ spring. {remember the simple trick of lm"?“

In northern Europe the {chilling the bowl of gelatinel Add remaining sugar gradu-

\* egus were dyed red for Thor; mixture in pan of i b water |11y and continue beating un-
vellow for Eostre, the god-| After the creamy filling has|t! Soft peaks form. Whip %
dess who lent her name to been swirled into the pastry cup cream. Fold egg whites
our Easter | |shell, chill the pie well “ land whipped cream into gela-

i Medieval  English  folk 3 :\l‘st‘l\'ll)! time, spoon dol.|tine mixture along with diced

used red, blue and violet lops of \\'M[.!rvmlu'mm nr'\nmlhw"‘_”"'q' X

!l dyes, The Persians like the Ithe edge and garnish with re Turn into pie shell. Chill

i Russians, created elaborate ‘w“mi“p"_" h \‘“‘ - several hours or until firm,
works of art out of the in- | z : Whip remaining cream; gar-
tact eggshell, GOLDEN GLOW PIE nish around edge of pie and
Games and frolicking have 1 can (1 Ib, 13 oz) cling |arrange reserved peach slices
long been associated with peach slices over the cream.

‘ springtime and eggtime. An| LIGHT AND AIRY pies are feminine favorites so here 2 egus, separated
early English custom of roll-| js one for the ladies. Apricot nectar adds its subtle flavor 1 ean (12 oz) apricot
ing down Greenwich Hill at| to that of canned cling peaches for a filling that mounds nectar COMP‘"‘Y Dessert

| BROILED turkey quarters with a piquant ginger sance have a delightful flavor for |Easter later was abandoned high for grand finale. 14 tsp. salt Top gingerbread or \f"fm‘"
g your Easter dinner. Whether you select turkey parts or the whole bird, markets have |and ?TKS were rolled down e . l| cup 'l" :;"‘ '\N“"Tl 1‘.:};0 |“ ::"l‘ﬂl“ l’;ir‘;l:::‘:
supplies for your needs. instead. L o bl ’ f II I > (’ I env. unflavored gelatine am_flavorec (

i y The egg rolling custom has a-st ll er O (lm S OO( 4 2 ths, lemon juice orange rind and orange juice

2 7 . survived, but now it is ob- 2 % cup whipping cream for company dessert,

% served by children. Down to the I:nsl sliver, Stuff KIU\H\(I ham in green Baked S-inch pie shell — = e

- " there’s good eating in ham.|peppers, tomato or cabbage

L Then, there was the game |

p o lnm‘-lng egzs. — when This means your family isrolls. Drain peaches, reserving 12 . DOG
boy . X k lucky if the Easter ham was| Make ham patties with [slices for garnish, Dice the re-

i o g et large enough for left-overs. | gweet ith
another's eggs without ; rost 848CO _OF -WHR |tjse ham salad as a dip with FOOD

. cracking their own, And, There are countless ideas | slice of pineapple. Fill your crackers and potato chips. °

. ur e nusua avor egg hunts have gone on and | for ham meals and here are | Skillet with ground ham |* 050 you have come
AL on from antiquity, some of them as suggested ;"" "h"ddl'd cabbage or | T morsel and hone |
The mysticism of the egg| by the American Meat In- | e halls In sour cream of the ham, use shem for
carried over into superstitions| stitute. | Rravy. split pea soup, ham and
Whether you choose to broil three of the quarters frozenwill be approximately 1% to|concerning eggshell. I."nlk\ Glaze ham with a sauce| For hors d'oeuvres, spear| mnshroom soup or mavy
a turkey fore quarter with its|for future use, 1% hours. tales relate that the Dalma-|guch as: barbecue, cranberry,|chunks of ham, cheese and| bean stew.
abund.unce of white meat, or] Whatever your choice, re- Turkey is done when wing|tians were careful to (hl'“\\‘:rhurr}‘, mustard, mnrmnlnde,Lplm-upplp on toothpicks. Roll] Right to the very end, that
th. hind quarter with a com-/member there is a whole, or|joint gives readily or breaks|egashells as far from the|rajsin or orange or bake with|thin slices of ham around|good ham flavor won't let
bination o(_ dark and lightlcut-up turkey especially tal-|when moved up and down, or|house as possible to create|y fruit dressing such as ;,pple’cmkwl asparagus or celery.'you down.
meat, you'll enjoy llm in-llored to meet the needs of{the fleshy part of the breast|a boundary line which snakes|op orange between two ham | j e — R, — —
creased juiciness of broiled|your family. feels soft when pressed with|could not pass slices for elegant fare
turkey with the almost tart Broiled Turkey Parts fingers, protected with a Germans burned the egg. | Ham goes well with many CALAMIGOS STAR € RANCH |
ﬂin.'nr n{ preserved ginger, Skewer wing to breast and|cloth or paper. shells because they believed | ¢ o5 50 hearty cas EASTER VACATION BOYS AND GIRLS, 7-15 |
For Easter, or any other|ryh cavity of cut side with| If a meat thermometer is| that witches, who could not | (. 1es Combine ham with i R & Akl Gass & Asthar ‘
special ‘N"‘-“"'";. -‘h l\"'k“.l‘i salt. Brush with ginger san('o.luu-«L it should be placed in “":.:":"“" "I"""‘ ““"I"'l'i baked beans, scalloped po- * Bocting % Arts & Crofts L
quarter is ideal for the small|(Recipe below), place turkey, |the thickest part of the breast| cou S 90 ‘I ogpwe tatoes, cauliflower, rice |
’ Y. b N . ' L |
‘ ("!;A”Iv" } Iakll\ side down, in l»r(uh-ri-uu'um the last half of the ";‘f""* I E [ lima beans, hard-cooked EXCELLENT ADULT LEADERSHIP
he fore quarter, for ex-\pan, broiling time. unter - now  the Easter| ..o  .allop or squash. 9 Doys, $78 o 5 Doys, $45 o 4 Doys, $37
‘ L c"r?;" ’m",“ ';’l’} B%%-| Broil turkey 7 to 10 inches| When done, thermometer l;mmyfl*‘“"““?& :U one 84 crind ham for croquettes, Coll for Information TR 34754 DI 7-2469 Calamiges, Maliby made ”d“,'?”y"'
erous servings of deliclousy y, “gource of heat. Baste[should register 185°. Remove thor this supefstition is pos-|, .. "1af or jellied ham loaf, | sondurdly it's better
e white meat, And for the chil- every 15 to 20 minutes with|turkey to heated platter and sibly of Teutonic origin — - T ————————
dren, there's a crunchy wing. o 2 From the Teutons comes
. S oot sauce, allow juices to set 5 to 10 min-
On a budget? You'll find Y utes before carvin the legend that through
® that turkey quarters are eco-|  During last half of cooking 8. some supernatural power a
o kin side up, brush CGR TCR
1 nomical with little waste and wx':; hisgorty g B il o GINGER SAUCE rabbit could lay eggs on the \}
» no left-over problem, b “s(nuct NG sprinkis with % cup butter night before the Spring Fese
In addition, cooking time is|PaPrika. Saoarel’s ek tival and at sunrise leave
" cut down to a minimum which| Wing tip may be covered 28a: Thaly Choppel the collection of eggs at the
means more free time for you,|With a piece of aluminum foil p‘rnerved e ol feet of a Joyous child.
.‘ Pre-packaged frozen turkey([to prevent overbrowning, if Several sprigs parsiey All these tales and all the
M quarters will be featured in . _Total cooking time chopped ' |religious symbolism from
many markets throughout the ‘round the world burst into
' spring months, For a speclal dessert treat| Melt butter In small skillet.|full bloom in the Easter Eggs
Or, you may want to buy ajor snack, add grated cheese/Add remaining ingredients|of our country, The egg is still
" large turkey, have it quar-{to date bread mixture before/and simmer until ginger is|the symbol of the season, the
i tered at the store and keep|baking. Bake as usual. melted — about 5 minutes. |newness and fullness of life, ,
e
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This coupon worth 8¢

on your next 6 jars of ;‘i
Beech-Nut Baby Food, AV
Strained or Junior, e
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New WONDER "Soft Whirled”
Has No Holes-Perfect Texture

Prove it to yourself. Serve your family the bread that
has a difference you can see . . . a difference you can feel

.. and adifference you can taste. Wonder “Soft Whirled"
has perfect texture—has no holes. And every slice has
that famous flavor that has made Wonder a favorite all
over the country. Get new Wonder “Soft Whirled”
Bread today and make the triple test yourself.

Take this coupon to your store and
8¢ off any 6 jars of Beech-Nut
Baby Food...Strained or Junior. (2,000 babies
taste-test Beech-Nut to make sure your

. baby loves the flavor!) One good, nourishing
T spoonful leads to another, because |

v WONDER Beech-Nut caters to your baby’s taste!

% ENRIC“[D BREAD
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Helps Build Strong Bodies 12 Ways le
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